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Development of chiffon cake made with freeze-dried green banana powder
FU Shiyi, WANG Weimin', CHEN Suhua, DENG Liangiu
(College of Food Science and Technology, Guangdong Ocean University, Zhanjiang 524088)

Abstract: The green and yellow green bananas (Loeseck classification method) at the third level after
pulping were made into green banana powder by freezing and drying. The amount of green banana powder
added was a single factor. The effects of different proportion of green banana powder on cake texture,
chroma value, ash content and specific capacity were analyzed by single factor test. Four factors and
three horizontal orthogonal experiments were carried out with the addition of green banana powder, low-
gluten powder, egg and sugar. The best recipe of green banana cake was analyzed by sensory evaluation,
moisture, texture, etc. The optimal baking temperature and baking time were studied. The results showed
that the best formula of green banana powder cake was egg 200 g, green banana powder 15 g, low gluten
powder 40 g, white granulated sugar 35 g, and the amount of egg and green banana powder was the most
important factor affecting the sensory quality of the cake. The best baking temperature is 160 °C, and the
baking time is 18 minutes.
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